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Bar Hill Village Fete 2009 is sponsored by Bar Hill Residents’ Association 


Thank you's 

As usual there are a few thank you's. Mark Levitt for organising the 
evening entertainment. Ben Gallagher for organising the Photography 
Exhibition. Mark Gordon for designing the Fete Programme, Bill 
Proudfoot for organising the Tug of War and Kirsten and Paul 
Goodfield for planning and organising the whole day. 

Donations from; 

Andy Denton, painter and decorator 

Les Dean, Motor body specialist 


Timetabie of Events 
1.00 Fete Opens 

1.15 Clown Show 

1.45 Science Show 

2.15 Science Workshop 
2.45 Capoeira Demonstration 
3.00 Children's Tug of War 
3.30 Science Show 

4.00 Adult Tug of War 
4.30 Clown Show 

5.00 Folk Dancing 


Evening Entertainment : live Bands, ‘Big 10’, ‘Stingray’ and Disco 


from 6pm onwards. 

In “} Village Hall On the Green 

Photo Exhibition Inflatable's 

Cookery Competition Animals 

Cream Teas Stalls 

Origami Workshop Games 

Portrait Photography Displays and much, much more 
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COOKERY CON 


This year we have tried to incorporate different countries into the competi. 
tion. Recipes are from Britain, Italy, Poland and America. Please complete 
the entry form at the back of the programme indicating which recipes yoy 
are entering. There will be a £5.00 Tesco gift card for the 1st prize in each 


category. 


RECIPES... 
Paneitone 


Ingredients 

450g of strong white bread flour 

1 teaspoon of yeast 

2 beaten eggs 

1 teaspoon of sugar 

The grated zest of one lemon 

50g of raisins 

50g of mixed peel 

Small amount of butter for the glaze 
75g of pine nuis which have been roughly chopped 
125mls of water 

1 teaspoon of salt 


Method 

1. Put all of the ingredients into a mixer with a dough hook and mix it to a soft dough for about 5 min- 
ules. 

2. Remove and place onto a flat surface which has been sprinkled with flour. Knead for about 10 min- 
utes. 

3. Grease and line with grease proof paper a deep fin which is about 18m width and at least 9m 
high. 

4. Put the mixture into the fin and wait for it fo rise to about double its size. This may take about @@ 
and a half hours. 

5. Place in a pre heated oven at about 200C for about 30 minutes. 

6. To give the panetione loaf a nice glazed finish you can brush it with melted butter whilst the bread is 
sill hot. 
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4 
2umpkin Pie (Pumpkin can be substituted with Butter Nut Squash) 


ngredients 

‘or the filling: 

500g (1_ Ib) mashed, cooked pumpkin 
{410g} tin evaporated milk 

» eggs, beaten 

75g (6 oz) dark brown soft sugar 

/2 teaspoon ground cinnamon 

|/2 teaspoon ground ginger 

|/2 teaspoon ground nutmeg 

| /2 teaspoon salt 

‘or t ry: 

350g 2 02} plain flour 

| teaspoon salt 

200g {7 oz) butter 

| 25ml (4 fl oz} cold water 


Method 

| Preheat oven to 200 C / Gas mark 6. 

2 Halve pumpkin and scoop out seeds and stringy portions. Cut pumpkin into chunks, 
na saucepan over medium heat, cover the pumpkin with water and bring to the boil. 
3 Reduce heat to low, cover and simmer for 30 minutes or until tender. Drain, cool 
ind remove the peel. 

= Return pumpkin to the saucepan and mash with a potato masher. Drain well, and 
neasure 500g of the mashed pumpkin; reserve any excess pumpkin for another use. 
5 Prepare pastry by mixing together the flour and salt. Rub butter into flour, and add 
| tablespoon cold water to mixture at a time. Mix and repeat until pastry is moist 
>nough fo hold together. 

& With lightly floured hands, shape pastry into a ball. On a lightly floured board, roll 
Sastry out to barely a .25cm thickness. Transfer to a 20 or 23cm pie dish, gently 
oressiag, pastry into the bottom. Cut off any excess pastry hanging over the sides of 
the di; and pinch pastry securely around the inner edge. 

in a large bowl with mixer speed on medium, beat pumpkin with evaporated milk, 
€ggs, sugar, cinnamon, ginger, nutmeg and salt. Mix well. Pour into a prepared pie 
dish. 


7 Bake 40 minutes or until a knife inserted in the centre comes out clean. 
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Victoria Sponge 


Ingredients 

220g/8oz caster sugar 

220g/80z butter, plus extra for greasing 
4 freerange eggs, beaten 

220g/8o0z self-raising flour 

1 tsp vanilla extract 

4 tbsp strawberry or raspberry jam 

icing sugar, to dust 


Method 

1 Preheat the oven to 190C/375F/Gas 5. 

2 Grease and line two 23cm/Q9in cake tins. ® 
u 


3 Beat the sugar and butter together in a bow! until pale and creamy, then gradu. 
add the eggs, alternating with a tablespoon of flour. Gently fold in the rest of the flour 
and vanilla extract, then divide equally between the two cake fins. 

4 Bake in the oven for 25-30 minutes, or until cooked through and lighily golden. 

5 Remove from the oven and turn out onto a wire rack to cool. 

6 When cool, spread one cake with jam, then place fhe other cake on top. Dust with 
icing sugar and serve in slices. 


Polish Plum Cake Recipe - Placek ze Sliwkami 
Ingredients: : 


2 1/3 cups all-purpose flour 

2 1/2 teaspoons baking powder 
3/4 teaspoon salt 

3/4 + 1/4 cup sugar So See 
1/2 cup (1 stick) soft butter + 3 tablespoons cold butter, cif into pieces 

3/4 cup milk 

2 large eggs 

AO fresh any variety plums, pitted and halved 

1/4 teaspoon cloves 


| Bar Hill Village Fete 2009 is sponsored by Bar Hill Residents’ Association | 


Methed 
T Lightly coat a 13"x9" psn with cooking spray. 
2 Heat oven io 350 degrees. 
3 In large bow!, combine flour, baking powder salt and 3/4 cup sugar. Add 1/2 cup 
softened butter, milk and eggs. Beat at medium speed 4 minutes. 
4 Pour batter into prepored pan. 
5 Place plums on top. cut side up, pushing down | stightly into batier 
6 Cut remaining 1/4 cup sugar and cloves into 3 iablespoons cold butter and sprinkle 
over plums. 
7 Bake about 40 minutes or until a toothpick tests clean. 
Let the cake coo! in the pan so the plum juices will be reabsorbed tc creaie o moist 
cake. 
9 Sprinkle with confectioners’ sugar, if desired, and cul info 12 squares. 


A J Babb Decorating 9 s.25< ‘ 


tema} decorating and welipapenng 
Speciais: we fmshe: to tenber framed comervaiones- 2° 
Teknos approved decorator 
Professional and reliable service 
Free estimates 
Full Public Labilty insurance 


Telephone -01954 722702 - Mobile : 07783 167363 
Email : Jeckiesaunders@supanet.com | 
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BAR HILL VILLAGE FETE 2009 


(Stall locations are approximate and subject to change) 
— Prize Skate Friends of Sweets &| [Tomfoolery| [Mirrors & 
Time Park the Rosie Toys Jewellery Gifts 
gest 
oo Homemade yu T 
: Preserves oe Jewellery Happy British C.B.8 
c Vera Hours Legion 
i) XY 
eae 
Gimme rs aero % 
ae, Merkel Handmade] [Gamsieht] a5 a> 
matter Cards { 
oo : % 
ps37 “se Airbrush J 
Tattoo Oasis irl Guides | 
oom ra jleoed 
weet 
Sta i [ena ai 
Catering 
Treasure Island 
Kingdom Teddy 


Smoothie 
=| 9 9 
3 BBQ 
Village Hall Johns Colts Football Adults 
Bungee Tug 
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a ie Paeniians & ‘Joinery | 


Building and maintenance 


General Domestic Carpentry & rmall Building work, Kitchens, Bathrooma, 
| Wardrobes, Doors, Architrav ea, Skirtings, PVCu & timber Windows, 
Decking, Security locks, Qud walls, lasuiation, Glazing, Cupboards. 


Also we oar; Biickwork, Alierations, Renovations, Loft conv anions, 
Garage com ersions, Doomen, Hand cut & frvsred cools. 


City & guilds Apprenticeship served, 37 years experience. 


Also: Commercial, maistenoace sod repuirs, fire-rcling upgredes, 
Saved ia Bor Hilt. Free Ectimates. Good rates: 

Call tor more information. 

Telephone 01954-78087) or mob 07846-8478. 
esquines@jokntompkins.co.vk - www.jokntompkins.co.vk 


RQUEE THIS SUMMER? 


~ 


~ 
I , . 7 
~ ~ 
aa 


i. cheap RAT res f\ % 
FOR MORE*INFO 
CALL 01954 200569 
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TUG OF WAR 


The Tug of War compeiition will be held on the village green at 3.00pm 
for chidren and 4.00pm for adults. Each team should have eight members 
plus two reserves. Please return the completed eniry forms by Saturday 


27th June 2009 to: 
w.proudfooi@ntlworld.com or 40, Watermead, Bar Hill, CB23 8TJ 


Ce eee 


TUG OF WAR ENTRY FORM 


Adult Team [| Childrens Team | | 


— 


Team Name 


TES TR OREN OR EOE EEORE DOR OOE SEDER SOTO EE HEEL EEDEOROEREENTEDESESOLEISEDESUOPE SUSE TEUEEO DUDES OSISSOESSOOESESEDEDSEDESOSEGLESSEDSEGESOOOETESHOSSHESSTOSTTRSTOFSTYS 7 


Team Member_______.-------ne-nececeeveneoneeonenenee PRONG cic cwtcccuocacwnn 
TGR WACO cet PHONE rie ccic ct ieadetcos 
TCT PN oc ce eet els PHONG. ccc cnwawcnoucawsiow 
Team Member_____o nee nee Phone__..._...-.-.------- 
Team Member____. 2. o-oo nen ne nee eee ee PONG as sotited ete ees 
ROT PSN Sica Sisal nsscracnsecsttannigiandn cnet PRONG socsiiniceenwautanrinenes 

TCU ION Scots cetceinticta bien adrpebeeteedtins PRONG assets cudesesewsuns 

I NN ie insect PHGHE cacecorwcciebvansecs 
Team Member (Reserve) ss Phone__....-.----- eee eee 

Team Member (Reserve) ____......._.__.-_-------- Phone 


eS ee © cree 8 tee © meee ee» mee 6 ee © ee © eee 5 meee © ees + es © ree ee Fs © eS my © eet © ee ORF NO eS ee OS eS ee SO eS eS eS eS es © mel 
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Barrett Electrical 


For all your electrical need's 
Part P Registered and 
Resident of Bar Hill for 34 year's 
Free quotations available 


Tel - 01954790844 
Mohile - 07735615871 ® 
E-reail - harretis!1@ssn. com 


Tel: O2954 232445 
Hairdressing for all the family 
Special offer for new clients 
10% discount off colours and perns, 
Introducing a new toyaity scheme 
Ask in saton for details 
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Bar Hill 


Photogr: 


ay aS Pas E al | b} t 
‘ _at the Village Hall July ai 
The theme for this year's display will be 


‘Home’ and ‘Away’ 


We will be displaying photos from the 
following age groups: 
>Otoll >12to016 >17 and over 


lease submit no more than 5 unframed photos at a maximum size of 10" x &". 


Photos should be ciearly marked with the photograshers name and phone 


number, age group, photo title Cif you want), and either the category ‘Home’ 
or ‘Away’. 


Photos should be delivered to Ben Gallagher at 11 Waiermead between June 


23 and July 3, and will be available for collection from the Parish Council office 
after Wednesday July &th 


Please do not submit your only copy of a photo, as we can not guarantee that 


they will be safe from grubby fingers, spilt coffee, or swine flu. 


Happy Snapping! 


For more information 
hen@hengallagher.com or 01954 780526 


H 
3 
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CR A. Denton XX) 


Painting & Decorating 


Industrial 2 


Commercial : 
Domestic # | 


162, Stonefeld 


01223 233250! 
& 782247 - evenings} 
: sh x ae hor” 131085) 
L. F. Dean & Sons! 


Motor Body Specialists 


* All makes repaired 
* Welding 

* Re-spraying 

* Low-bake oven 


Non-fault accident service 
Free estimates 


4 Water Lane, Oakington 
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Please complete the entry forth and return it fidlong with your entry fee(s) 
by Saturday 27th of June to: 3 Hanover Close 
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ENTRY FORM 50p per entry 


Panettone ha. Pumpkin Pie | | 
Victoria Sponge | | Plum Cake | | 


To priate different adie ae ‘outa the worth we are organising a 
colouring competition with pictures available from around the world. 
Colouring pages will be available from the School Office from Monday 
22nd June. Entry is 20p each. There will be a Ist prize for each school 
year. All entries must be returned to the School Office no later than 
Wednesday 1st July. 


et eee hea eee he he ee ee 


ENTRY FORM 20p per entry 
Narre 


SR DESHI ria tethcta alent Se eR anon Deimoea ton Age: co 


A a ot OO SENS CLES 
© 
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AIRPO 


=e Airport & 1 oag Distance cae 


Vevew etl peti 
angi: clipes Ue ane 


airport-cars 
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